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Tabor Treats 
CURRY SAUCE 


60m] mayonnaise 10m] curry powder 
15ml sweet chutney (allow to stand awhile before using 


TOMATO SAUCE 


(Add finely chopped onion if you fancy) 
45m] mayonnaise 30m] tomato ketchup 


5m] worcester sauce juice of 4 lemon 
(Add lemon slowly to taste - you may not need any) 


HORSERADISH SAUCE 
60m] mayonnaise 15-30ml horseradish (to taste) 


BARBECUE SAUCE 
60m] mayonnaise 30m] barbecue sauce 


SWEET & SOUR SAUCE 


75m] sweet chutney 45m] redcurrant jelly 


30ml vinegar 
Put іп: pot and heat until jelly melts. Then cool. 


Hints 


To measure golden syrup, dust the scale or spoon with 
flour first, then syrup will slip off easily. If 
for sweet making dust with icing sugar. Te measure 
a small quantity dip a tablespoon in hot water. 


Make soft tomatoes firmer for slicing by leaving them 
in а bowl of salt water overnight. 


Add a small pinch of salt to egg whites when beating 
them up. The white will froth more rapidly and the 
froth will be stiff. 


When knife blades tarnish rub them with potato peel- 
ings then wash and polish - blades shine like new. 


How to save on the housekeeping: You don't need 
expensive branded goods to keep your home clean and 
bright. Take a few tips from grandma and use salt, 
vinegar or flour instead. 


Take window cleaning - A solution of one tablespoon 
ammonia in a quart of water is just as good as a 
branded mixture. 


Salt - Kills germs and can be used to scour out sauce- 

ans and is especially good for burnt ones. Leave 
salt water and a slice of onion in charred pots over- 
night, boil for 5 minutes and away comes the dirt. 
Salt also keeps ants away. Plastic tiles, glassware 
and crystal can be cleaned with a solution of vinegar 
and water. 


Chrome and stainless steel should be rubbed with a 
dry cloth sprinkled with flour. Stainless steel can 
also be cleaned with methylated spirits. Just wipe 
with soaked cloth and then rub with another soft cloth 


Instant sparkle. 


To prevent bananas from going brown, either peel, 
cut and soak in lemon juice or take whole bananas 
pour boiling water over - till peel golden brown, 
then peel and slice. 4 


PARTY SNACKS 
Asparagus rolls: 


250m1 thick sweet cream 500m1 flour 
5ml royal baking powder pinch salt 
180g butter asparagus 


Cream butter and dry ingredients, add cream and leave 
in refrigerator overnight. Roll out thinly and cut 
in 1" squares, roll asparagus in. Put in fridge again 
till hard. Brush with egg and bake in oven of 450° 
until golden brown. 


Asparagus snacks: 


French loaf 1 tin asparagus pieces 
] tablespoon mayonnaise 1 egg 
+- 60g cheese (preferably chedar) 


Cut French loaf across length ways. Take out some 
of the soft bread to hollow out bread. Butter. 
Grate about 60g cheddar cheese (use more if not enough) 
Add to tin of asparagus (pour off liquid) Add 15ml 
mayonnaise. Mix in 1 raw egg. Season with a little 
garlic salt, cayenne pepper and salt. Fill mixture 
into bread shell. Put under griller for a few minutes 
before serving. Must be served hot. 

A good substitute for savouries. 


Asparagus tart: 


Base: 

250m] sifted flour 1,5ml salt 

80m] milk 10т1 baking powder 

60g butter 1 cup grated cheddar cheese 
Filling: 


1 cup grated cheddar cheese 

2 tins asparagus cuts (drained) 

1 tsp. lemon juice 3 cup mayonnaise 
Method: 


Sift dry ingredients, cut in cold butter. Add milk. 
Pat dough into pie dish. Mix asparagus, lemon and 
mayonnaise, fill pastry and cover with grated cheese. 
Bake 180°C approx. 35-40 minutes. 
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BAKED MACARONI - MUSHROOMS: 


500m] macaroni broken 1 small tin tomato soup 
into pieces 185m1 water 

Salt, pepper-Cayenne 500m1 grated cheese 
pepper 30m] flour 


15ml worcester sauce 
1 small tin mushrooms or equal quantity fresh, 


cooked mushrooms 


Cook macaroni in boiling salt water. When soft,blanche 
in cold water and drain. Make sauce of tomato soup, 
water, butter, flour and seasoning. Add 13 cups 
grated cheese. Heat sauce very gently until cheese 
melts. Put half macaroni in buttered dish, cover 
with half tomato sauce. Put all the mushrooms on 
top, then remainder of macaroni. Sprinkle with remain- 
ing 125m] grated cheese. Bake in moderate oven until 


top is brown. CUCUMBER SOUP 

1 litre diced cucumbers with skins 

160m1 sliced leeks 250m1 diced potatoes 
65m1 parsley 2 chicken stock cubes 
1 litre boiling water 5m] salt 

2ml dry mustard 2ml savoury 

1т1 pepper 160m1 cream 


Bring all to boil except pepper and cream. Add cream 
and pepper when boiling. Liquidise. Serve with crou- 
tons and grated cheese. 


ONION TART: 
ONION TART 


Pastry: 

250m1 flour 60g butter 
30m] baking powder 15т1 sugar 
125m1 milk salt 


sift dry ingredients. Rub in butter, add milk and 
Filling: 

ТЕШ 

Рее1 4-5 large опіопѕ, simmer in butter until glassy. 
Add salt and pepper, pour onto pastry. Beat 1 egg 
together with 3 cup thick cream. Pour over onions. 
Sprinkle with cheddar cheese and crushed post toasties 
and paprika. Bake in oven 200°C for 20 minutes. 
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SAVOURY VEGETABLE STRUDEL 
Ready dough puff pastry 30m] oil or margarine 


2 onions chopped 120g sliced mushrooms 

2 skinned & chopped 250g frozen spinach 
tomatoes 30m1 sesame seed 

2,5m] salt pepper 

1 "pinch" mixed herbs 1 "pinch" rosemary 

1 "pinch" thyme 15m] chopped parsley 

30g breadcrumbs extra sesame seed and oil 


Method: Fry onions until light brown. Add mush- 
rooms, tomatoes and spinach. Stir, then add rest 
of ingredients, except last two items. Cook approxi- 
mately 10 minutes until spinach is cooked and liquid 
all evaporated. Leave to cool. 

Cut pastry into two sections. Brush with oil,sprinkle 
with breadcrumbs. Spread mixture onto pastry. Roll 
up, brush with oi] and sprinkle with sesame seed. 
Bake in oven 230°-240° for about 30 minutes. 


CREAM CHEESE BALLS: 


Soften cream cheese slightly with mayonnaise, form 
inta balls. Roll in chopped parsley or chopped 
salted peanuts. Place a cocktail stick in each one. 


SALTI CRAX SAVOURY 


Beat 3 egg whites and 250ml castor sugar, one pinch 
of tartar. Add 20 crushed Salti Crax and 250m1 nuts. 
Bake at 350° for 20 minutes. 


CHEESE SAVOURIES 


75m1 flour 5m] salt 

60g butter 45m] oil 

5m] dried mint little water (if necessary) 
4 buckie white cheese (rough) 

cheddar cheese 1 egg 


salt to taste 

Make rounds of the pastry, put in filling and close up 
Paint with egg and sprinkle top with sesame seed. Bake 
golden brown - serve hot. Can be made early and heated 
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CHILLI BITS 


250ml pea flour 125m1 flour 
5m] salt - black pepper,cayenne pepper 
5m] sugar ] large onion chopped 


3 finely chopped green chillis 

2 finely chopped red chillis 

10m] curry powder lm] baking powder 
parsley,thyme,cloves,ginger,etc. mint leaves. 


Put ingredients into basin, stir well. Add sufficient 
water to make a stiff dough. Drop teaspoonfuls into 
boiling oil, and fry till golden brown. 


JO-ANNES PANCAKES 


1000т1 flour 250m1 oil 
1000-1500m1 water 4 eggs 
5m] salt 20ml baking powder 


6m] bicarb. 


Mix all ingredients, add flour. Keeps for ages in deep 
freeze. 


Vegetarian Dishes 
VEGETABLE RIBBONS 


125g frozen peas 250g frozen chopped carrots 
250g frozen beans 250g frozen cauliflower 

2 onions chopped & fried 5ml mixed dried herbs 

15т1 butter | white bread crumbs 

dash of paprika 125g butter 


425g tin of condensed asparagus soup 

freshly ground black pepper to taste 

5m] salt 

Layer frozen vegetables in a greased casserole, 
sprinkling each layer with fried onion, seasoning, 
mixed herbs and butter. Pour diluted asparagus soup 
over vegetables. Sprinkle with buttered crumbs and 
and paprika. 

Bake in a moderate oven, 175°C for 15 minutes. Turn 
on grill and brown crumbs until crisp and golden. 


Serves 6 - 8. 8 


N.B. PREPARATION OF DRIED BEANS OR LENTILS. 


Allow 60 to 90g beans per person (weight before soak- 
ing). Soak them in plenty of water overnight. If 
left longer, change the water or they may start to 
ferment. Drain them,cover with plenty of fresh warm 
water and cook in a covered pan. 

If the water is hard, add a pinch of bi-carb which 
will help soften the outer skins. Salt is never added 
at this stage as it would harden them. 

Bring them very slowly to boiling point,allowing 30- 
40 minutes,then simmer gently for about 1 hour. Drain 
them again and then use as specified in the recipe. 


CHILI BEANS CON CARNE. 
180g red beans (soaked & pre-cooked as above) 


30m] oil or dripping 2 onions finely chopped 
30m] chilli spice or 10m] chilli powder 
10m] paprika about 125m] water 


METHOD: Choose a large stewpan or deep frying pan, 
heat the oil, add onions and when it is about to 
change colour, add the spices, add the drained beans 
and a little of their cooking liquor. Cover and simmer 
until tender (about 13 Heine, 

During this time the pan should be covered and if 
the mixture gets too thick add a little of the water. 
The consistency should be that of a rich stew. 


ALMOND BROCCOLI 
500g pkt. frozen broccoli 45ml split flaked almonds 


5т1 salt 60m] butter 
freshly ground black 30m] lemon juice 
pepper 


Cook broccoli in a saucepan with 30m] boiling water 
until just tender and drain. Sprinkle with almonds 
with a little of the salt. Fry in butter over a low 
heat, until golden brown. 

Drain on scott towel to absorb fat. Pour remaining 
butter from pan over broccoli. Add lemon juice, 
seasoning and gently mix. Spoon vegetables into serv- 
ing dish, scatter with almonds, before serving. 

Serves 4. 
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CREAMY CORN CASSEROLE 
450g frozen sweetcorn (or tinned) 


30m] butter 15т1 (heaped) flour 
250m] hot milk 5m] onion stock 
2ml salt 60m] thick cream 


90т1 coarsely grated cheese 

freshly ground black pepper to taste 

2m] dried or 30m] freshly chopped parsley 
lm] rose paprika 


Heat butter in a saucepan and when bubbling add flour. 
Remove from heat and stir using a wooden spoon until 
blended thoroughly. Replace on heat, whisk in hot 
milk, onion stock, seasoning and parsley. Stir until 
sauce just comes to boil. Place corn in an ovenware 
casserole. Blend cream into sauce, pour over corn 
and lightly blend. 

Bake at 175°C for 10 minutes. Add two tablespoons 
of cheese, blend and add remaining cheese to the top 
of the casserole. Sprinkle with paprika. Place under 
grill until brown and bubbling. Serves 4 - 6. 

BUTTER BEANS МЕМАСЕКЕ 


250g butter beans (soaked & pre-cooked, as per pre- 
paration of dried beans or lentils) 

2 sticks of celery (sliced) 

1 large tomato (skinned & sliced) 


1 onion sliced 1 bayleaf 

salt & pepper 15m] chopped parsley 
30ml double cream 15т1 castor sugar 

8g butter 


For white sauce: 459 butter, 30g flour, 250m] milk 
pon as 


put prepared beans in a pan with celery, onion & bay- 
jeaf, cover with boiling water, season and cook 30- 
40 minutes until tender. Meanwhile prepare a white 
sauce With above ingredients. 

prain the vegetables, remove bayleaf and reserve 
about 125m1 of the cooking liquor. Add the vegetables 
to the white sauce, shake the pan gently to mix to- 
ether, add parsley and cream, and the reserved cook- 
jng liquor. Taste for seasoning and tip mixture into 
a hot casserole dish. Dust the tomato slices with 
salt, pepper and castor sugar, dot with 15g butter 
and grill. Arrange them on top of the beans and serve. 
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SWEET-SOUR SAUCE (Chinese) 


1 can pineapple chunks - 900g tin 
1 large green pepper chopped fine 


30m] soya sauce 250m1 sugar 
250m1 lemon juice 2m] mixed spice (optional) 
30m] butter 30m] maizena 


Put butter, pineapple chunks and green pepper in 
saucepan and simmer for 10 minutes. Mix sugar and 
lemon juice into mixture and simmer. Dilute maizena 
with soya sauce and spice and add to hot mixture. 


VEGETARIAN MOUSSAKA 


2 large aubergines (egg plant) 

200g finely chopped mushrooms 

2 cloves garlic (1 large or 2 small) 

salt, pepper, pinch nutmeg, oil. 

125m1 cooked lentils 1 onion finely chopped 
1 celery stalk 10т1 chopped parsley 


METHOD: Peel and slice aubergine thinly. salt well 
and allow to stand for 4 hour, wash and dry between 
kitchen towels, this removes any bitterness. Heat 
oil in pan, fry aubergines lightly. Drain on paper. 
Heat 30m] oil in pan. Saute onions lightly, do not 
allow to brown. Add mushrooms, garlic, parsley and 
celery. Allow to cook for about 7 minutes. Mash 
lentils. Add to mushroom mixture. Season with salt, 
pepper and pinch of nutmeg. Grease an oven-proof 
dish. Put a layer of aubergine in dish, cover with 
mushroom mixture, another layer aubergines. Cover 
with the following tomato sauce. 

Sauce: 


1 опіоп chopped and lightly fried 

2 medium tomatoes, peeled salt, pepper, thyme 

10m] tomato puree - 

Add all ingredients to onions and allow to simmer 

until soft. Add a little water if sauce is too thick. 

adjust seasoning. Cover with 500m1 drinking yoghurt 

which has been "stabilized" as follows: 

Beat yoghurt lightly with fork. Mix 10m] cornflour 

with a little water, add to yoghurt. Heat through 
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on mediumm, stirring constantly. Do not allow to 
boil (this prevents yoghurt from curdling). 


Bake at 375°F for 25 minutes. 
N.B. Instead of yoghurt topping, a cheese topping 


may be used. 
LENTIL SALAD 


180g lentils 1 onion stuck with clove 


1 carrot cut in rounds salt, bouquet garni 
stock (optional) pepper (freshly ground) 
60-90ml french dressing 6-8 pickling onions 
250g tomatoes 1 head of celery 

1 lemon 


1 clove garlic (crushed with 2т1 salt) 


Soak lentils overnight, drain and cook in plenty of 
slightly salted water (brought slowly with onion, 
carrot and bouquet garni and sieved lentil mixture 
to boil). Lighten with stock if it is too thick and 
allow to cool. Add the crushed garlic and French 
dressing to the puree and season very well, adding 
plenty of black pepper. 

Slice the pickled onions, scald and skin the tomatoes, 
remove the core at the top, squeeze out the seeds 
and chop tomatoes roughly. Mix the pickled onions 
and tomatoes into puree and pile into a serving dish. 
Surround with curled celery and lemon quarters. 


CASSOULET 


500g haricot beans (soaked and pre-cooked, as per 
preparation of dried beans or lentils). 

4 cloves of garlic, finely chopped 

375g ripe tomatoes or 1 medium-sized can 

30m] butter bouquet garni 

salt & black pepper 10m] tomato puree 

5m] sugar brown breadcrumbs 


Drain the beans and put into а large flameproof casse- 
role with the finely chopped garlic. Pour water to 
cover well, put on lid, simmer gently 1-13 hours. 
Drain, set aside and reserve liquor. Put in casserole 
with butter, herbs and little salt, and a lot of black 
pepper. Moisten with some of the bean liquor, cover 
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and stew very slowly for 3 to 4 hours adding a little 
more of the cooking liquor from time to time, as re- 
quired. 

Cook the tomatoes to a pulp in a seperate pan, add 
the tomato puree and season with salt, pepper and 
sugar. Spoon this mixture over the beans, shake the 
casserole gently to mix it in, then sprinkle the top 
of the beans with the browned crumbs. Put in hot 
oven 375°F for 3/4 - 1 hour to brown. 


PASTICCIO MACARONIA (Greek) 


Filling: 

30ml 011. 500m] flavoured mince 
1 small onion chopped granules 

finely 1 clove garlic 

10m] salt chopped parsley 

2-3 medium tomatoes, peeled and diced or 

1 can (450g tomatoes) 2 egg whites 

Sauce: 

125m1 011 125m1 flour 

1 litre hot milk salt, nutmeg (optional) 
250m1 grated cheese 2 eggs & 2 egg yolks ` 
500g macaroni 15m] (heaped) salt 


30m] (heaped) margarine 250ml grated cheese 


For the filling: Saute the onion in oil until slight- 
ly browned. Add remaining ingredients, except egg 
whites and 500m1 water. Cover and cook over a medium 
heat for 15 minutes. Allow to cool and add egg whites 


To make the sauce: Mix oil and flour in heavy sauce- 
pan and cook for 1 minute. Add the milk all at once 
and stir until the sauce is smooth. Add salt and 
nutmeg. Remove from heat and stir in the cheese, 
eggs and egg yolks. 
Cook macaroni in salted boiling water until soft but 
firm. Drain, add butter. 
Butter 25 x 35 x 5cm baking pan and put half the 
macaroni in. Sprinkle with cheese and cover with 
the granule filling. Top with remaining macaroni. 
Sprinkle with cheese and cover with the sauce. 
Sprinkle top with the rest of the cheese and bake 
in a moderate oven till set. 
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LENTIL CURRY (or Bean) 


Boil lentils with 5m] marsala. When cooked remove. 
Braise onions and add cut up tomatoes. Add curry 
to taste and 5ml borrie and 15ml marsala to taste. 
Then add cooked lentils and salt to taste. Serve 


with rice. 


Salads 
BANANA SALAD 


Mayonnaise: 60ml vinegar, 60ml water, 60ml sugar, 
2 eggs. Mix well and bring to boil. Leave to get 
cold. 6 bananas, 6 hard boiled eggs, 1 medium lettuce. 
Layer sliced bananas, eggs and chopped lettuce. Pour 
over mayonnaise and leave to stand awhile. 


BEAN SALAD. 


1 kilo fresh green beans 20m] maizena 
375m1 sugar 20m] curry 

3 kilo onions 73m] salt 
62511 vinegar (white) 


Cut, boil and drain beans. Chop onions and pour over 
boiling water. Leave to cool and drain. Bring vinegar 
and sugar to boil. Add maizena, salt and curry made 
into a paste, to the vinegar and sugar. Cool for 
10 minutes and pour over beans and onions. 


WALDORF SALAD 


] large jar beetroot 6 large apples 

6 pickled cucumbers 1 tin artichoke hearts 
walnuts mayonnaise 

] large tin diced pineapple 

Dice beetroot, apples, cucumbers апа artichokes. 
Add pineapple and walnuts. Mix through with enough 
mayonnaise to moisten. 


APPLE SALAD 


Cut up cabbage, rub with salt. Cut up celery. 
Chop fine 1 green apple, and one red apple. Season 
with black or lemon pepper. Put in nuts and lemon 
juice. Dressing: 30m] honey, 30ml mayonnaise, 


60m cream. 
14 


BEETROOT SALAD 


1 tin pineapple pieces 6 apples diced 

1 tin pickled cucumbers (dice) 

1 tin celery hearts or artichokes 

1 jar beetroot (dice) walnuts or pecans 


Mix together with a small quantity of mayonnaise. 
(Don't drown the salad). 


CABBAGE SALAD 


1 green cabbage 1 red cabbage 

1 bunch spring onions 2 bunches celery 
1 clove garlic crushed salt & pepper 
125т1 011 125ml sugar 


125m1 white vinegar 


Shred cabbage, celery and cut up spring onions. Add 
salt, pepper and garlic. Beat together very well 
oil, sugar and white vinegar and pour over salad. 
Marinade overnight. Serves 12. 


ONION SALAD 


180m] sugar 60т1 vinegar 
60m] water 
Boil together. 


Mix 15т1 maizena and 72т1 mustard powder. Beat 2 
eggs and add mustard mixture. Pour liquids onto egg 
mixture and stir until thick. Throw over small onions 
or slices. 


TROPICAL SALAD 


cheddar cheese cut into cubes 
1 tin crushed pineapple 1 tin artichoke hearts 


250m1 chopped celery 250m] pecan or walnuts 
125m1 seedless raisins 1 hardboil egg 
mayonnaise salt, pepper, aromat 


Drain pineapple, heat juice and add raisins. Bring 
to boil. Leave to cool, throw off juice. Cut up arti- 
chokes into fairly big pieces. Add all other ingre- 
dients to pineapple and raisins. Garnish with grated 
egg and parsley. 
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Fish 
FISH МІТН BANANA 


Kabeljou slices (or other firm fish) 

Bananas creamed mushrooms 

mushroonis 

Salt and pepper fish, flour lightly one side only, 
fry on that side a little. Does not have to be very 
brown. Lay in dish, then sliced bananas sprinkled 
with lemon juice. Continue in this way. Pour over 
creamed mushrooms and then small whole mushrooms. 
Bake in oven until nicely browned. 


TUNA AND BUTTER BEAN SALAD 
1 tin butter beans (drained & rinsed) 


] tin tuna drained 2 tsps. chopped parsley 
2 tsps. chopped spring 3 tbs. olive oil 
onions 1 tbs. lemon juice 


salt and pepper 
Mix all the above well and chill. 
SALMON BLINTZES 
1 tin red salmon 6 chopped olives 
1 chopped pickled cucumber 1 small chopped onion 
] hard boiled egg chopped 
Mix all together with cream to bind. Salt and pepper 


to taste. 
place spoonful of mixture in each blintz. Roll up 


and arrange in buttered baking dish, cover with thick 
cream and sprinkle with grated cheese. Bake until 
cheese melts. 

BLINZES LEAVES 
6 eggs 1 litre 250т1 water 
750g flour 30m1 oil 
pinch salt 
In a mixmaster slowly beat eggs with half the water 
add flour, oil, salt and balance of water. Pour small 
quantity of liquid into 15cm pan (lightly oiled) fry 
till set. This quantity makes 40 leaves. It can 
be halved to make 20 leaves. 
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TALMAUSES 


Pastry: Mix together 125g flour and 80g butter. 
Add 60g cheese, 1.5т1 mustard, salt, cayenne pepper, 
1 egg yolk and cold water. 

Roll out pastry. Press out rounds, put in filling. 
Wet edges and fold into triangle. Bake at 400°C 20 
minutes. 

Filling: 60g minced haddock, white sauce, 15g cheese, 
parsley. 

White sauce: Melt 1 tablespoon butter, add 1 large 
tablespoon flour and mix. Then gradually add } cup 
milk, salt’ to taste. 


BAKED FISH CRUMBLE 
500g hake fillets, in portions 


125m1 fine breadcrumbs 125m1 grated cheddar cheese 
5m] oreganum 100m1 milk 
5ml oil 5m] lemon juice 


Combine breadcrumbs, cheese, herbs and seasoning. 
Dip fish pieces into milk and then coat well with 
cheese and breadcrumb mixture. Place in lightly oiled 
dish, sprinkle over with oil and lemon juice. Cover 
with foil and bake at 200°C for 20 minutes. Remove 
foil and cook, uncovered for 5-7 minutes to brown. 


APPLE AND CREAM FISH DISH 


1 kilo filleted fish 3 large green apples 
125-250ml cream ог smetana 25m] flour 

250m1 grated strong cheese 250ml fresh breadcrumbs 
15m1 butter 


Paint dish with cream. Roll fish in seasoned flour 
With vegetable peeler slice apples and line bottom 
of dish. Place fish on this, cover with another layer 
of apples. Pour remaining cream over apples. Р 
Take flour, cheese and breadcrumbs plus butter,mix 
all together and crumble over fish. Bake in moderate 
oven for +- 30 minutes. 
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SNOEK PIE 


Puff pastry 250g snoek 
3 eggs 250m1 milk 
2 onions 125m1 cream 
grated matured cheddar cheese 

paprika 


Line dish with pastry. Saute onions in butter, add 
flaked snoek. Beat egg and milk, add cream. Put 
into pastry, sprinkle with cheese and paprika. 

Bake 180°C for about 20 minutes. 


CURRY FISH 
Fry fish in flour only. 


Sauce for 1 kilo fish: Boil together: 

2 sliced onions 565m] vinegar 

200m1 water a few bay leaves and 
Mix: peppercorns 


25ml curry powder, 10т1 sugar and water to a smooth 
aste and add to vinegar mixture. 

Add 75ml apricot jam, 75ml chutney and simmer for 

about 15 minutes. Cool and pour over fish. 


GWENS FISH RECIPE 


strip and roll kingklip fillets - butter casserole. 
Rol] each strip and place in dish. Add salt and 
r Steam 175°C oven covered for 20 minutes. 


Chop 1 small onion and fry in butter - keep separate. 
Іп double boiler: 

30g butter 1 heaped wooden spoon 
add 250m1 milk flour (white sauce) 

375g grated cheese 

Add onion to mixture, salt and pepper to taste. Drain 
juice of fish into mixture and place back in oven 
175°C. Pour over mixture and heat through. 
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FISH CANNELLONI 


30m] cold milk 3 eggs 
60m] flour pinch salt & nutmeg 


Combine the above ingredients and beat until smooth. 
Grease a small frying pan very lightly with oil and 
cover with a thin layer of dough. When dough has 
set, turn out onto a clean cloth. This makes about 
10 crepes. 

Now prepare your fish filling: 

Ikg. filleted kingklip 15ml cream (sweet) 

60g butter /ml salt,dash pepper 

15ml cornstarch 1 grated onion 

15m] minced spring onion 

1 small tin button mushrooms 

15ml cold water 


Heat butter, fry the onions and small pieces of fish. 
Add salt, pepper, mushrooms and mushroom liquid. Add 
spring onions, cream and simmer until soft. When 
cooked, thicken with the cornstarch made into a paste | 
with water. When thick remove from stove and set 
aside. Place a small amount of filling into centre 
of each crepe, roll up and place in a greased oven- 
proof dish. When you have completed making the rolls, 
make the cannelloni sauce as follows, and pour over. 
Ingredients: 

125g butter 500т1 hot milk 

250m1 flour 2 egg yolks 

250g grated yellow cheese salt 


Melt butter over low heat, stir in flour gradually. 
Cook, still stirring until pale yellow colour. Add 
the hot milk slowly stirring all the time. Remove, 
cool slightly and add beaten egg yolks. If lumpy, 

strain, add 30ml cheese. Pour the sauce over the | 

fish rolls, top with remaining cheese and bake in 
a 400°F or 200°C for 30 minutes. Cheese must be 
golden and bubbly. 
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Chicken SWEET SOUR CHICKEN 


Cut ‘chicken into portions, dip in seasoned flour and 

fry lightly in hot oil. Keep hot in ovenware dish. 

Sauce: 

45m] sugar 2 diced dill cucumbers 

125ml brown vinegar 

15ml chutney, H.P. sauce and tomato sauce. 

Boil all above ingredients. Four while still boiling, 

over chicken. Bake in moderate oven for 1 - 1 hours. 
CHICKEN CHERIE 


2 chickens 30m] white sauce 
30ml soya sauce 3 cloves garlic crushed 
Juice of 1 large lemon 15ml tomato sauce 


aromat, salt, pepper, peri peri powder. 


Salt chicken, sprinkle with peri peri powder and 
aromat. Combine all other ingredients. Roast at 400 
for half hour. Cover with sauce and continue roast- 
ing, basting occasionally till ready. 

CHICKEN BLINTZES 


Mixed cooked chicken with: 


Green peppers tinned mushrooms 


raw chopped onions chicken stock (made with 
Add to chicken telma) 

10т1 flour, 5ml lemon juice, paprika 

Blinis: 

250m1 flour 250m1 water 

250m1 beer 2 egg yolks 


30m1 oil 2 whole eggs 
Brown onions, add 30m] flour, 500m1 chicken 


Sauce: 
stock. When cool, add 2 egg yolks. 
SYRUP CHICKEN 


cut chicken in portions and place in casserole dish. 
Cover with a packet of asparagus or mushroom soup 
made up according to directions. Slice onion over 

Then dribble at least 2 tablespoons syrup 


icken. 2 
= everything. Cover well and bake 350° until well 
cooked. Uncover and allow to brown well - turning 


pieces of chicken over a few times. Freezes well 
Re-heat, covered from freezer at 350°. 
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GOURMET CHICKEN 


1 chicken 250g minced meat 

2 medium onions 500g large black barlinka 
seasoning grapes 

oil 


Fry onions until golden. Add mince, stirring until 
light brown. Add 250g peeled grapes which have been 
de-pipped. Add salt and pepper to taste. 

Season chicken, and stuff with mince mixture. Place 
in moderate oven. When chicken is nearly done, add 
the rest of the grapes (whole) and 125m1 white wine. 


Place chicken on serving dish. Thicken gravy with 
maizena, adding more wine to taste, and a few drops 
cochineal. Pour gravy over chicken and decorate with 
the cooked grapes. 


CASSEROLE OF CHICKEN 


1 large chicken, jointed 45ml oil 

2 large chopped onions 225g peas 

3 large sliced carrots 250g rice 

125m1 white wine salt and pepper 

2 chicken stock cubes dissolved in 2 cups hot water 


Heat oil and brown chicken joints, then remove to 
a casserole dish. Brown onions in the remaining oil 
and put into the casserole dish with chicken. Add 
peas, rice, carrots, stock, wine and seasoning. Cover 
and cook in a moderate oven (150°C) for 1 - 11/4 hours 
The dish serves 6 - 8 people. 


ORANGE CHICKEN 
1 cooked chicken cut into portions 


60m] sugar 60m] water 

30ml vinegar 250ml orange juice | 
10т1 grated orange rind 30m] maizena mixed with 
30ml orange marmalade little cold water 


Dissolve sugar and water and cook until caramelized 
add vinegar, orange juice and rind, maizena and water 
and orange marmalade. Cook till thickened and pour 
over chicken. Warm and serve. 
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CHICKEN PIE 
Puff Pastry: and the following: 


750g cooked chicken cut up 

1 tin mushrooms (sliced and drained) 

5m] salt 15m1 lemon juice 

2ml paprika 1 beaten egg yolk 

1 finely chopped onion 30ml chopped green peppers 
60m] oil 30g flour 

pepper 750g chicken soup 


Heat the oil and saute onions, pepper and mushrooms. 
Stir in the flour, salt, pepper and paprika. Add 
the chicken soup, bring to the boil, add lemon juice 
and the chicken. Heat through and place in baking 
dish. Cover with pastry. Paint with egg. 

Bake +- 200°C. 


CHICKEN CAPRINI 
8 chicken portions 


011 

30m1 flour salt, pepper 
4 onions chopped 10т1 paprika 
5т1 oreganum 5m] ginger 


8 smallish tomatoes, peeled and chopped 

250m1 stock 

Heat oi] and fry chicken pieces which have been tossed 
in flour. Season with salt and pepper and add onions, 
paprika, oreganum, ginger, tomatoes and stock. Cover 
and simmer (30-40 minutes). If necessary thicken 
the liquid with a little cornflour blended with cold 


water. 


CHICKEN CASSEROLE 


Cut chickens into serving portions. Dredge with flour 
and salt. Brown in oil. Add 1 large coarsely chopped 
onion and continue frying until brown. Add clove 
of garlic and pour over 250m] white dry wine (First 
drain some of the oil). Add 225 - 250g skinned and 
strained tomatoes. Add 1 large tin mushrooms, salt 
and pepper. Cook for 3/4 hour or until tender. 
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CHERRY CHICKEN 


2 chickens 10m] salt 
2.5m] pepper oil to fry chicken 
250m] sweet wine 1 can cherries 


white sauce (flour and cardin) 


Season chicken with salt and pepper. Put oil in 
shallow baking pan. Place chicken in dish and bake 
200°C oven for 45 minutes, basting frequently. Cut 
chicken into halves. Remove and keep warm. 

Place baking pan on stove, add wine. Cook over high 
heat until reduced to half. Thicken with white sauce. 
Add cherries and cook 5 minutes. Pour over chicken. 


CHICKEN WITH APRICOT 


1 chicken (I prefer to flour the pieces and fry a 
little). Add apricot puree mixed with one packet 
onion soup. Add creamed mushrooms for a rather exotic 
dish. Bake in oven until nicely browned. 


CHUTNEY CHICKEN 


Marinade 1 chicken seasoned and cut into pieces in 
the following sauce: 


1 bottle hot chutney 125m1 vinegar 
20m] mustard powder few drops tabasco 
for a few hours. 

Casserole in oven until tender. 


CHICKEN (Very good) 


Brown one onion in a little oil, add chicken and 
carrots. When ready, debone. 


Sauce: 
190m1 chopped parsley 1 tin mushrooms with juice 
1 tin tomato soup 15m] curry 


Mixed with 125m1 brown vinegar, 15m] chutney, and 

10m1 sugar. 

Pour over chicken and cook in oven for 25 minutes. 
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Meats 
APRICOT MINT LAMB 


1.5kg shoulder of lamb 1 large onion 

625ml fresh white breadcrumbs 

45ml oil salt and pepper 

pinch of mixed herbs 1 egg 

45m] oil (extra) 125m1 water 

SAUCE: 

470g can apricot nectar 2.5cm piece green ginger 
5m] soya sauce 30ml vinegar 

2.5ml sugar salt, pepper 

125т1 water 2 chicken stock cubes 
15m1 cornflour 30ml chopped mint 


Ask butcher to bone shoulder of lamb. Heat oil in 
pan add chopped onion, saute till tender. Put onions 
in mixing bowl, breadcrumbs, salt, pepper, mixed herbs 
and egg, mix well. Put lamb skin side down on board 
spread stuffing over lamb. Roll up and tie firmly 
at 2.5cm intervals. Put into baking dish spread over 
extra oil, pour in water and bake in moderate oven 
for 13 hours or until cooked, basting frequently. 
Remove lamb from baking dish let stand 10 minutes 
before removing string. Cut into slices serve with 
sauce. 2 Sauce: Put all ingredients except last 
two into pot and bring to boil. Add mint, and finally 
thicken with cornflour. Keep warm until needed. 


BEEF SYBELLA 


3 kilo minute steak 30m] chapped parsley 

30m1 chopped capers 30m] chopped olives 

] medium diced onion 15m] worcestershire sauce 
60m] tomato sauce 250ml chicken stock 

45m] oil Я 30-45т1 prepared mustard 
1 clove crushed garlic 1 pickled cucumber diced 


125m1 sherry or cinzana 


Spread one side of Steak with mustard. Heat oil and 
fry mustard side down for 3 minute. Turn season with 
salt and pepper. Spread second side with mustard, 
fry for 1 minute only. Remove to warm platter and 
keep hot. Glaze the pan in which the steaks were 


24 


cooked with the liquor. Now fry the onions and garlic 
adding a little more 011 if necessary. Add parsley, 
celery, capers, olives and cucumbers. Mix the worces- 
tershire sauce and tomato sauce with stock and pour 
into pan. Cook a few minutes until the liquid has 
been reduced slightly. Return steaks to pan and heat 
through. Adjust seasoning, garnish with stuffed olives 
and serve immediately. 


MOSSEL BAY BOBOTIE 


750g minced meat 10m] salt 

pepper to taste 2 large onions 

2 slices white bread 250т1 water 

3 eggs plus 45т1 water 15т1 curry powder 
5m] borrie 5m] ground coriander 
2ml grated nutmeg 45m] sugar 

15m] apricot jam 90ml brown vinegar 
30m] water 


Soak bread in 250m] water for 10 minutes. Squeeze 
bread and crumble into meat. Fry thinly sliced onions 
in 10m] oil or fat, add to meat, add apricot jam and 
spices. Mix curry, sugar, borrie, vinegar and 30m1 
water-until dissolved. Add to meat and mix well. 
Place in greased dish, dab with fat and bake for 20 
minutes. Remove from oven. Whisk eggs and water, 
pour over the meat and bake for another 20 minutes. 


CHILI CON CORNE 


500m1 mixed beans 2 onions chopped 

15т1 011 500g mince 

500т1 stock 2-3 bay leaves 

salt, pepper to taste 2.5m] cumin 

2.5ml oreganum 5m] crushed chili powder 
mixed 15т1 flour or cayenne pepper 


Boil beans and cool. Brown onions and add meat, cook 
until browned. Add 500m1 stock, simmer for 1 hour. 
Add bayleaves, salt, pepper and spices except last 
2 items. Bring to boil again and gradually add chili 
powder and flour, simmer until flavour is distributed 
Add beans and cook further till all well blended. 

25 


2.slices bread 1 kilo mince 

2 eggs 1 onion grated 

3 large grated potatoes 5m] sugar 

garlic, salt, pepper, tomato sauce 

Dissolve chicken cube in 250ml boiling water. Pour 
liquid over bread - mix with other ingredients. 

Bake at 350° - 1 hour. 


OLD FASHIONED POT-ROAST 
13 kilo brisket, top rib or bolo 


1 cup grated onions 1 cup grated tomatoes 
2 cloves garlic 1 cup grated carrots 
1 cup turnips 45т1 schmaltz 

10m1] salt 4 bay leaves 

10 peppercorns water 


Heat a heavy pot and braise the meat іп schmaltz till 
evenly browned. Add remaining ingredients cover with 
water and simmer for + 2 hours. Stir so as not to 
allow to burn. When ready, vegetables are reduced 
to a thick gravy. 


MOUSSAKA 
3 egg plants 10m1 salt 
60m1 oil 1 onion chopped 
500g mince (lamb or beef) 30m] tomato puree 
1.5т1 garlic salt 1.5т1 pepper 
1.5т1 mixed herbs 60m] cornflour 


500m1 stock: 
2 eggs mixed with 15m] cold water 


peel egg plants and cut into slices, sprinkle with 
salt. Place оп a large plate, cover and weigh down, 
leave for 30 minutes. Heat 15ml oil and fry onion 
till soft, add meat and fry for a few minutes. Add 
tomato puree, garlic, salt, pepper and herbs, cook 
till all liquid evaporates. Pat egg plants dry and 
fry in rest of oil until brown. In well greased dish 

Тасе a layer of egg plants then a layer of meat, 
repeat ending with a layer of egg plants. 
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Blend cornflour with 375ml stock, bring rest of stock 
to boil and pour over blended cornflour, return to 
stove and cook thoroughly. Allow to cool and pour 
over the well beaten egg. Adjust the seasoning and 
pour over this mixture. Bake at 170°C for 1 hour. 
To give crisp topping breadcrumbs can be sprinkled 
on top dotted with cardin or schmaltz. 


TONGUE (with a difference) 
1 fresh or pickled tongue 2 onions chopped 


45m] oil 3 pickled cucumbers chopped 
250m7 water with stock 125m1 tomato sauce 
cube 5-10m1 sugar 


30m] cornflour with 125m1 water 


Slice tongue and arrange in glass ovendish. In pan 
put oil and fry onions till golden. Add cucumbers 
stir in tomato sauce, lastly add water and bring to 
boil. Put in sugar and adjust seasoning to taste. 
Thicken with maizena and water mixture. Cover tongue 
with sauce and bake uncovered for + 30 minutes - 180°C 


MUSTARD CASSEROLE 


1 kilo beef (cubed) 15m1 flour 
2.5m] mustard shake of pepper 


clove of garlic 30g chicken fat 
1 onion 125m1 stock 
500g potatoes 2.5m] mustard 


a few mushrooms (optional) 


Dip meat in flour mixed with 2.5ml mustard. Melt 
fat in pan, brown meat and garlic. Remove meat. Fry 
onion. Place meat in casserole then add stock. Peel 
potatoes and slice with vegetable peeler. Cover meat 
with these, sprinkle with salt and remaining mustard. 
Cover and cook for at least 2 hours at 175°C. 


Remove 
lid and brown. 
SPARE RIBS 
Breast of lamb (ribbetjies) 
Season well. Sprinkle with little flour, brown in 


oil. Throw off oil. 
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SAUCE: In heavy pot simmer: Ј 
5009 tin tomato puree 60g chopped raw onion 
250m1 water 30m] brown vinegar 


15m] worcester sauce 125ml brown sugar 
250ml pineapple juice 5m] salt 

5ml paprika 2ml cayenne 

2ml pepper Іт! cinnamon 


Add meat, close pot, simmer 3 hours till meat is 
tender. Add little boiling stock when necessary. 
Then add chunks of pine and ginger juice. 


PORCUPINE MEAT BALLS 


1 kilo mince 1 grated onion 
1 grated potato salt and pepper 
1 glass water 125g uncooked rice 


Mix all above ingredients together. Make into balls 
and cook in soup and water, about 13 hours. 


HERBED ROAST SHOULDER OF LAMB 


20g cardin і 1 сһорреа опіоп 
1 clove garlic chopped 1 grated apple 
10g flour 5т1 rosemary 

2т1 salt Іт! black pepper 
2m] oregano 2ml marjoram 


Roast shoulder at 160° for 25/30 minutes. Melt cardin 
and saute onions, garlic and apple. Add flour and 
rest of ingredients and remove from stove. Then coat 
meat with this mixture and roast until done. 


MUSHROOM BRISKET 


Take any left over cooked cold brisket (or any other 
cold meats that are over) slice thinly and place in 
casserole dish. Boil up one packet mushroom soup, 
add raw mushrooms to soup and then pour over meat. 
Bake well covered for + 3 hour at 350°. This is also 
super made with an asparagus soup,adding 1 tin drained 
asparagus pieces, thicken with a little maizena until 
consistency of gravy. 
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MUSTARD TONGUE (parava mayonaise) 


2 level tablespoons dry mustard powder 

} cup sugar 3 teaspoon salt 

13 cup mayonnaise 2 level tablespoons flour 
juice of 1 lemon 1/4 cup white vinegar 

1 сир boiling water 


Mix flour, mustard,, sugar and salt, gradually add 
boiling water very slowly. Then mayonnaise, vinegar 
and lemon juice. Slowly simmer and stir for a few 
minutes till thick. Pour over cooked sliced: tongue 
(either pickled or plain). Bake 325° well covered 
with tin foil for 2 hour. Freezes very well before 


or after baking. Re-heat, well covered from freezer 
at 350°. 


Desserts 
CHOCOLATE GLACE DESSERT 
1 9" loaf sponge cake 250g ricotta cheese 
30m] cream 65g chopped glace fruit 
60g castor sugar 65g dark chocolate chopped 


30m] orange liqueur 


Slice off end crusts of cake and level top. Cut cake 

horizontally into lcm or 1.5cm slabs. 

Beat ricotta until smooth and add cream, sugar and 
liqueur, beating all the time. Fold in chopped fruit 
and chocolate. Place bottom slice on plate and spread 
with part of cheese mixture. Place next slice on 
top and repeat. Continue until last .slice in place 
but leave plain. Press slices firmly into place and 
store in fridge for 2 hours. 

Chocolate topping: 250g bitter chocolate chopped, 
30mT strong black coffee, 180g unsalted butter cut 
in blocks. Melt chocolate with coffee in double 
boiler, stirring until dissolved, Beat in butter, 
one block at a time, until smooth. Chill in fridge 
till thickened, spread over loaf cake and allow to 
stand in fridge for 24 hours. 
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SUPER CHOCOLATE SAUCE 


375т1 boiling water 


125g cocod 
125g sugar { strain, add to boiling water 


5m] coffee 


Stir until boiling. 
Taste for coffee flavour. 


Leave to boil for 1 minute. 
Keep in fridge. 


DELICIOUS DESSERT 


1 large packet apricot liqui-fruit 
2 pkts. orange or apricot jelly 

1 box orley-whip 

Heat liqui-fruit and dissolve the jelly in it. When 
cool fold in stiffly beaten orly whip. Set in fridge. 
This makes a large pudding. 


Variation: Youngberry or plum liqui-fruit with any 
red jelly. 
To make a smaller pudding use 2 small liqui-fruits 


and 1 packet jelly and 1 envelope orley-whip. 


ORIENTAL FRUIT SALAD 


1 tin leeches à 1 tin mandarins 

1 tin grapefruit segments 1 fresh pineapple 
3 bananas 
Mix together without juices. Boil together 500m1 
water, rind of 2 oranges, and 30m] sugar until rind 
Cool, pour over fruit and add 45т1 rum. 


is soft. 
BANANA PUDDING 
4 bananas lemon juice 


1 yellow coloured jelly 2 eggs (separated) 
30m] castor sugar 500m] boiling water 


Mash bananas, sprinkle over a little lemon juice. 
Beat well with the castor sugar and yolks. Dissolve 
jelly. Allow to cool slightly. Add jelly to banana 
mixture and beat well together. Fold in stiffly 
beaten egg whites. Pour into glass serving dish. 
Garnish with nuts and cherries. 
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ICE CREAM (Special) 


Beat 3 egg yolks. Add 1 tin condensed milk and beat. 
Beat whites. Beat 500m] cream and mix together. 
Dissolve 15т1 nescafe and 30ml coffee liqueur. Add 
to mixture and freeze. 


PEPPERMINT CHOCOLATE BOMBE 
llitre vanilla ice-cream 1 peppermint crisp 


peppermint flavouring green colouring 

1 litre chocolate ice-cream 

250m1 cream 3 pkt vanilla instant 
30g chopped walnuts pudding 


15g coarsely chopped green cherries 

15g coarsely chopped dark chocolate 

15ml brandy 

grated dark chocolate, green disiccated coconut, or 
peppermint patties for garnish. 


Whisk a few drops of flavouring & green colouring 
into the vanilla ice-cream and add chopped peppermint 
crisp. Return to freezer to firm up. 

Lightly grease a mould with sweet almond oil or sun- 
flower oil. Chill mould. Line chilled mould with 
а 1,5 - 2cm layer of peppermint ice-cream. Work as 
quickly as you can and use chilled utensils. Return 
lined mould to the freezer to firm (about 30 minutes 
if your freezer's really cold.) Smooth a layer of 
chocolate ice-cream over the peppermint layer, leaving 
a space in the centre for the brandy pudding. Whisk 
cream with the packet pudding and add nuts, chocolate 
and brandy. Leave until just starting to set. 
Working as quickly as you can, fill the centre of 
the bombe with the pudding mixture (leftovers can 
be used in a sundae). Smooth the top of the bombe 
cover with wax paper and return to the freezer for 
10 minutes or so to firm the ice-cream layers. Un- 
mould on to a chilled dish. 

NB: The bombe will unmould more easily if you wr xp 
a warm cloth around the mould for 30 seconds. 

Garnish with grated dark chocolate, green desiccated 
coconut or pappermint patties. Serves 8 - 10. 
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BREAD AN BUTTER PUDDING 
12 - 15 slices white bread, buttered, trimmed & halved 


125m1 raisins 30ml brandy 

125g chopped mixed nuts strawberry jam 

2 eggs 45m] sugar 

3ml vanilla essence 3ml ground nutmeg 
500m] milk 


Soak raisins in brandy for 30 minutes. Put a layer 
of bread, butter side down in a medium-sized souffle 
dish, cutting triangles to fit in the corners. 
Sprinkle with raisins and nuts and dot with blobs 
of jam. Continue layering, using up all the bread, 
raisins, etc. but end with a layer of bread, butter- 
side up. 

The bread layers should not come higher than 3cm from 
the top of the dish or it will bubble over. 

Beat together the eggs, sugar, essence, nutmeg and 
milk and add any brandy that may not have been ab- 
sorbed by the raisins. Pour over the bread and leave 
to stand for at least 30 minutes, or cover and refri- 
gerate overnight. Bake at 180° for 30-40 minutes 
until well puffed and lightly browned. 

Serve with thin cream. Serves 8. 


PAREVA TIPSY TART 


250g chopped dates 250m1 boiling water 
5ml bicarbonate of soda 1 egg 

250m1 sugar 60g cardin or oil 
310 flour 10m] baking powder 
1.5m] salt 


Mix together dates, bicarbonate of soda, sugar, short- 
ening, salt. Pour over water, mix well and allow to 
cool. Beat in egg, add in flour and baking powder. 
Pour into large baking dish and bake at 170°C for 
30 minutes. While baking make syrup. Boil together 
for 5 minutes 310m] sugar, 180m1 water. Add 15ml 
marge or cardin. Add 250m1 sweet wine and 15-30m1 
brandy. When cake is removed from oven prick with 
fork and pour over syrup. Served cold with cream 
or orly whip. 
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SICILIAN CASSATTA 
A loaf cake (trifle sponge) split lengthwise, twice. 


Filling: Ricotta (+- 250т1) creamed and mixed with 
Chopped glace fruit (+- 125m1) and orange liqueur 
(15т1 to 30m1) and 15m] to 30m] cream. 

Spread filling over layers and sandwich cake together. 
Refrigerate for a couple of hours. 

Icing: Ice with 65g chocolate melted with 10ml coffee 
dissolved in 30ml hot water. Beat in butter, piece 
by piece and spread over cake. 


FRUIT TRIFLE 


1 small sponge cake 1 jelly 

250g tin loganberries, plums or apricots 

125ml orley whip 45т1 icing. sugar 

45m] wine 45m] custard powder 

60m] sugar dissolved in 125m1 water 
5m] vanilla 30m] marge or cardin 
glace ginger (optional) (pareva) 


375m1 milk or hydrated coffee creamer (for pareva 
trifle) 


Place sponge in pretty dish. Make up jelly using half 
required water, make up difference with juice from 
fruit and add wine. Pour over sponge seeing that it 
is evenly absorbed. Arrange fruit, interspersed with 
ginger. Make custard, allow milk and sugar to begin 
to boil add diluted custard, stir till thick. Add 
vanilla and marge, cool. Pour on top of fruit. Finally 
whip orley whip and icing sugar till bold peaks. 
Decorate trifle. 
APRICOT PUDDING (PARAVA) 


2 pkts. lemon jelly | 1 large tin canned apricots 
2 envelopes orley-whip. 


Make up liquid from apricots to 1 litre boiling water. 
Heat and mix with jelly crystals until dissolved. 
Put in fridge to semi-set. Puree apricots and add 
to jelly. 

Beat up orley-whip with a little sugar and vanilla 
essence (optional) and fold into semi-set jelly with 
apricots. 
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BANANA AND CINNAMON PUDDING 


250m1 flour 5m] baking powder 
bananas 125g butter 
10m] cinnamon pinch of salt 


Mix flour and baking powder. Rub in butter. Add 
water to make into soft dough and roll out into oblong 
shape. Spread with sliced bananas, sprinkle with 
cinnamon, and roll up and put in shallow buttered 
dish. 

Dissolve 250m1 sugar in 250ml water and boil for а 
few minutes. Pour hot syrup over roll and bake until 
brown in 180° oven. Serve hot with custard. 


MARGOTS CHOCOLATE PUDDING 


2 envelopes dual whip 125g sugar 
10т1 vanilla 3 eggs separated 
60m1 cocoa 


Beat egg whites stiffly, whip dual whip fairly stiffly 
add vanilla, egg yolks, sugar and cocoa. Fold in 
stiffly beaten egg whites. Put in a pretty glass 
bowl, set in fridge, then decorate with chocolate 
shavings and cherries. 

NB: For a very large pudding, these ingredients can 


Бе doubled. 


PEARS A L'ORANGE 


6 pears 3 oranges 
125g sugar 30m] lemon juice 


6cm stick cinnamon 


Remove peel from one orange and cut into thin strips. 
Remove juice from oranges (approx. 250m1) combine 
sugar, peel, fruit juices and cinnamon in a pot and 
bring to boil. Cover and simmer for 5 minutes. Pare 
halve and core pears. Place cut side down in baking 
dish. Pour over syrup, cover with foil and bake 200° 
(400°F) for 30 minutes. Turn during cooking. 
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ORANGE ICE-CREAM 


Juice of 2 oranges juice of 1 lemon 
rind of 1 orange rind of 3 lemon 
2 eggs 3 pt. cream 

4 cup sugar 


Beat half sugar with yolks. Half sugar cream. Beat 
whites stiffly. 


FRUIT PUDDING 


Cream very well 125g butter and 250m] sugar, add 3 
eggs, one at a time and cream well. Add 65m] milk, 
250m] flour, 10m] baking powder and salt. (runny mix- 
ture) Pour into dish, put pears on top (small tin). 
Bake 350°F (175°C) for 3 hour. Prick well with fork 
and pour over 250m] cream and 125m1 sugar (boiled). 


Biscuits 

CRUNCHIES 
500m? oats 250m1 sugar 
250m1 coconut 250т1 flour 
Mix well 
5m] milk 5m] bicarb. 
Mix in cup 
125g butter 5m] syrup 


Melt butter and syrup. As this is about to boil remove 
and add milk immediately, this will froth. Then add 
this to the dry mixture. Press down in ovendish. 
Bake in fairly warm oven (165°C) about 25 minutes 
until brown. 


CUSTARD BISCUITS 


500g self-raising flour 3 eggs 


250m1 sugar 25m] custard 
200g butter 


Beat. eggs and sugar well, add melted butter. Add 
to sifted dry ingredients. Keep dough in fridge for 
1 hour. Use sawa biscuit maker and decorate with 
cherries. Bake on middle shelf of oven pre-heated 
to 190°C. 
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DATE AND NUT BISCUITS 


500g dates 250m1 nuts 

180m] sugar 3 eggs 

15ml vanilla essence 15m1 flour 

Mix all ingredients - Put into swiss roll pan. 


Bake 175°C - 20 minutes. Sprinkle with castor sugar 
and cut into squares. 


CHOCOLATE CHIP BISCUITS 


280m] flour 1.5m] bicarb. 

23ml salt 125g butter 

125ml sugar 1 egg 

5m] vanilla 250g unsweetened chocolate 


125m1 walnuts 

Sift dry ingredients. Chop up chocolate and nuts 
(roughly). Cream butter and sugar and add vanilla 
and egg. Drop teaspoonful on greased tray and bake 
175°C + 10 minutes. They spread. 


CHOCOLATE SHORTBREAD BISCUITS 
65ml icing sugar 


10m] baking powder 
160m1 maizena 


125g butter 
315т1 flour 
Salt 

30m1 milk 
Cream butter and sugar well, add rest of ingredients 
and mix well. Roll dough 5mm thick, cut into rounds 
and prick with fork. Bake 200°C until golden. 
Cream 240g icing sugar and butter, add 15m] cocoa, 
5m] vanilla and 45т1 hot milk. 4 

Sandwich together, spreading sides with icing and roll 


in vermicelli. 
DANISH CROUTONS 
Cream together 250g margarine, 1 carton cream 


cheese and add 500m] flour 5m1 baking powder 
30-45m1 thick cream 
Chill overnight in fridge. Roll out cut in shapes, 
spread with jam. While hot cover with almond flavoured 
water icing. 
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CONFECTIONERS CUSTARD 


45g butter 30g cake flour 
1901 milk 1 egg yolk 
sugar and vanilla essence to taste 


Melt butter in heavy saucepan, add flour, stir with 
wooden spoon on low heat until mixture gives off a 
nutty smell. Remove from heat and add milk little by 
little, stirring all the time until well blended. 
Return to heat and cook until it thickens, then add 
yolk and vanilla essence and sugar. Leave until cold 
before folding in 125ml cream which has been whipped. 
This makes a delicious filling for meringues, cakes 
etc. 


ADELE'S CHOCOLATE MERINGUE 


Beat whites of three eggs stiffly, add 90g castor 
Sugar, beat until peaks. Fold in 90g more of castor 
sugar with 10m] instant coffee. Spread on paper (18cm 
diameter). Bake at 250°F or 125°C. Cream 125g butter 
to this add 180g sugar, boiled to syrup with 250m1 
water. Add the 3 egg yolks and 90 ozs black chocolate 
melted in 15ml of black coffee. Beat until mixture 
changes colour (white). Chill for one hour. Beat 
again until consistency of butter. Spread between 
layers of meringue. 


FLORENTINES NO. 1 


125g butter 60g sugar 

15m] syrup 5m] lemon juice 

30ml chopped cherries 125g mixed peel 

30ml chopped almonds 20m] sultanas 

60g flour 250g bitter chocolate 


Melt butter, sugar, syrup and lemon juice in a sauce- 
pan. Combine cherries, peel, almonds and sultanas 
in a bowl coat the fruit mixture with flour and add 
to the butter mixture. Drop heaped teaspoonsful on 
to an oiled tray-flatten them slightly with back of 
spoon. Bake at 175°C for 10 minutes. Melt chocolate 
and spoon on the flat side score with fork. 
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LAMINGTONS 
Double up for big baking tin. Bake 175°C - 30 mins. 


125g butter 375m1 flour 
230m] sugar 5m] cream of tartar 
2 eggs 2.5т1 bicarb. 
(dissolved in 125m1 milk) 


Cream butter and sugar, add eggs, beat well. Add 
bicarb dissolved in milk. Add flour and cream of tar- 
tar sifted together. Bake 200/250mm tin for 20 mins. 


Icing: 
250ml boiling water 375m] icing sugar 
10ml cocoa 60g butter 


7,5т1 vanilla 
Mix above ingredients, bring to boil. 
Put squares into hot mixture - roll in coconut. 


PEANUT BUTTER COOKIES 


125m] each of butter, white sugar, peanut butter, 
brown sugar, 375ml flour, 2.5m] each of bicarbonate 
of soda and baking powder, one egg, pinch of salt. 
Cream butter and sugar well, add beaten egg. Sift 
all dry ingredients together, add to creamed mixture. 
Chill dough which should be fairly stiff. Break off 
pieces the size of a walnut, roll between palms of 
hands, place these pieces with spaces between them 
on a lightly greased tin and flatten each with a fork 
dipped in flour. Bake for 10-15 minutes. Makes about 


four dozen. 
FLORENTINES 
300g peanuts 200g raisins 


60m] chopped cherries 


60m] mixed peel 
1 litre post toasties 


1 tin condensed milk 
Mix together. Put teaspoonfuls on greased pan. Bake 
10 minutes 350°C. Melt bitter chocolate (42c size) 
in double boiler. When biscuits cool, remove and 
coat bottoms with melted chocolate. (use knife to 
spread). 
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MERINGUES 


2 egg whites 360g castor sugar 

60ml boiling water 5m] vanilla 

Sm] baking powder 10m] brown vinegar 

Stir egg whites with sugar very well, leave for 3 
hours.. Put in mixmaster with all other ingredients 
except baking powder. Beat until stiff-fold in baking 
powder. Leave in oven at 200°C for an hour. Switch 


off and leave overnight or for 2 hours. Quantity makes 
50 meringues or 2 big ones. 


BUTTER BISCUITS 


125g melted butter 30m] cream 

3 egg yolks 2 egg whites 

250m] sugar 5m] vanilla essence 
salt 500g self-raising flour 


Beat melted butter, cream and sugar together. Add 
eggs, vanilla essence beat add flour and whites. 


TAIGLACH 


Syrup: 2 kilos old and 2 kilos new syrup, 750m1 water 
and 625m1 sugar. 

Dough: 6 eggs, 2 tablespoons oil, 30ml brandy, 5ml 
ginger, and salt - beat up. 


Fold in flour very slowly to make a very soft dough 

(rather sticky). Throw onto board and use a little 

flour for rolling in hands. To make cut taiglach. 
Roll out long strips about 125mm thick and cut into 
small pieces, place on floured board and allow to dry 
in the sun. When syrup is boiling add taiglach, cover 
with lid and don't open for 15 minutes. 

NB. Boil taiglach on high for 4 minutes and then 

reduce heat. After 15 minutes lift and wipe lid, stir 
and replace lid and boil another 10 minutes open and 
stir. Repeat until taiglach have been cooking for 
+ 35 minutes and then add rind of 1 orange and 1 pkt 
nuts (preferable hazel). Allow to go on cooking a 
further 10 minutes but examine to see if done. When 
done remove from stove and throw in 2 cups boiling 
water. Remove from pot onto a wet board and sprinkle 
with flaked almonds. 39 


CHOCOLATE TRUFFLES 


125g stale cake 125g ground almonds 
125g castor sugar rum essence 
chocolate vermicelli apricot jain 


Sieve the cake, add sugar and almonds. Warm jam mix 
to bind, add essence. Dip in chocolate icing and 
vermicelli. 
COCONUT COOKIES 

2 egg whites - beat very well. Add 125ml sugar beat 
again. Add 11/4 packet coconut and stir well. Mould 
into round shapes about 1" high and place a cherry 
jn each one. Bake 175°C for 15 minutes. 


Baigels Boolkes 
INFALLIBLE BAIGEL RECIPE 


1 kilo flour 1 egg 
5ті salt 30m1 oil 
15т1 sugar 625m1 water 


1 cake yeast or 1 pkt dry yeast dissolved in a little 
lukewarm water with 10m] sugar. 


Prepare yeast - let rise. Take flour, sugar, salt 
in the middle, add beaten egg and 


and make a well 
yeast and water, knead well and leave to rise for 


one hour, covered in a warm place. Roll out dough 
into baigel shape, you should get 20 baigels. Leave 
to rise for approximately 10 minutes. 

Boil water in a large pot with about 5т1 sugar. Drop 
baigels into water, let them rise to the top of the 
Remove and place on rack of oven preheated 
Bake till golden brown on both sides. 


PESACH ROLLS 

500m] matza meal 5m] salt 

15m] sugar 250m1 water 

120m1 oil (Boil water & oil together ) 

Mix dry ingredients together add liquid. Add 4 eggs 
(one at a time beaten).Let stand for 15 minutes. 
041 baking tins, oil hands and make mixture into balls 
(about the size of a golf ball). Bake 180°C 40 mins. 
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water. 
to 450°. 


CINNAMON BUNS (MILCHEKAH) 


2 pkts. dried yeat (15m1) 
200т1 lukewarm water 10т1 sugar 


Combine these ingredients and allow to activate. 
Scald 125ml milk, then add 125g butter, 60ml sugar, 
Тіті salt. Allow to cool. 

Put 1000m1 flour into basin make a well, add yeast 
mixture then milk mixture and 1 egg. Knead till 
smooth +- 20 minutes. Allow to rise approximately 
4 hours (till double its bulk). 

Cinnamon, sugar and butter combine into paste. Allow 
25m] paste рег bun. Take 45т1 dough knead and flatten 
then place cinnamon mixture in centre. Roll into 
ball, allow to rise for ] hour. Brush top with beaten 
egg and sprinkle with cinnamon and sugar. Ваке on 
biscuit sheet 200°C for 20-25 minutes. 


TEA CAKES (Bake in a minute) 


500т1 flour 125g butter 
1.5т1 salt 1 egg 
60m] sugar 125m] milk 


15m] baking powder 


Method: Sift dry ingredients together, grate in 
butter. Add beaten egg to milk and add to dry ingre- 
dients to make soft dough. Roll into shapes, put 
into greased pan and bake at 230°C until light brown. 
While hot brush over with thin icing made with 125m1 
icing sugar, moistened with 15-30т1 boiling water. 
Cake fruits can be added to dough if desired. 


WHOLEWHEAT SCONES 


500т1 snowflake nutty 2.5т1 salt 
wholewheat meal 30m] butter 
25m] sugar 1 egg 


eg 
125m1 milk or (4 water - 3 milk) 
20m] baking powder 


Method: Mix flour, salt sugar and baking powder. 
Rub in butter until mixture is crumbly. Add well 
beaten egg and milk to make a light dough. Add a 
little more milk if necessary. Brush with egg. 

Bake on middle shelf of oven pre-heated to 220°C for 


10-20 minutes. 
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CINNAMON ROLLS 


15m] baking powder 


180т1 flour 
15m1 sugar 


120g butter 


pinch salt 
1 egg beaten іп a cup, make cup full with milk. 


Crumb flour, butter, baking powder, sugar and salt. 

Add egg mixture to make rollable consistency. Roll 
out 5mm thick. Spread with melted butter, sprinkle 
cinnamon and sugar. Roll up like swiss roll and cut 
into 1" slices. Put into buttered patty tins, paint 
with melted butter-sprinkle on cinnamon. Bake 200° 
for 15 minutes. Take out spread tops with smooth 
apricot jam and nuts. Put back into oven for 5 mins. 


Cakes & TartS CHEESE CAKE 
3/4 Pkt. marie biscuits 170g butter or margarine 
Crush biscuits and add melted butter. Line large 
pyrex dish (30cm round or oblong). 

Stiffly beat 3 egg whites in one bowl. 

In large bowl mix together: 

2 x 250g homogenized skim milk cheese 

125g sugar pinch salt 

30ml flour 60m] cream 


3 egg yolks ) 
Lastly add stiffly beaten whites. Bake 200°C 20 mins. 


GINGER TART 


Crushed ginger biscuits with 125g butter. Pat into 
dish. Bake 180°C for 10 minutes. 

Stir 30ml syrup, 30ml ginger syrup (buy whole ginger 
with syrup), 250m1 boiling water. Put onto stove 
and stir in 20ml custard powder (made into paste 
first). Add a lot of chopped ginger and chopped nuts. 


NO BAKING. Trim with cream. 
MY FAVOURITE CHOCOLATE CAKE 

Beat 4 eggs with 500g sugar. 

Heat 125g butter, 125ml milk, and 125m1 water. 

To egg mixture add: 


500g flour 
20т1 baking powder 


Bake 180°C for 34 hour 


5m] vanilla 
125g cocoa 
Then pour in boiling mixture. 
in two 22cm deep tins. 32 


APPLE TART 


500g self-raising flour 2 eggs minus 1 white 
180g margarine 15m] milk 
10m] vanilla essence 190g sugar 


Mix softened margarine and sifted flour, add rest 
of ingredients and mix together well. Use as desired 
and store rest in fridge. Line a round 22cm pie plate 
(oven-proof) with above pastry. 

Filling: 

1 tin (approx. 425g) pie apple unsweetened. 

Add to taste: sugar, cinnamon, ground ginger. 

Lemon juice to taste. 

Good handful mixed cake fruit. 

Water (approx. 125m1) 


Put all above ingredients in a pot and simmer gently 
till apples are tender, adding a little water to pre- 
vent sticking to pot and not to be too dry. 

When ready and adjusted to taste, put into unbaked 
pie shell and cover with farfel-like topping made 
from above pastry. Ваке till golden brown (about 
3/4 hour) at 180°C. 


CHOCOLATE CHIFFON CAKE 
Mix together: 


250g flour 250g castor sugar 
20m] baking powder 125m1 011 
125m1 boiling water 40т1 cocoa 


To this add 4 beaten egg yolks and 5ml vanilla 
Beat whites stiffly with 5ті baking powder and fold 
into chocolate mixture. 

Bake 180°C in a paper lined tube tin for 40 minutes 
or 2 sandwich tins for 15/20 minutes or in a long 
loaf tin. 


Blender Icing - Mix together: 
pkt. icing sugar 50/60g soft margarine 
30m1 cocoa 
Beat the above and whilst beating add slowly coffee 
mixture - 10m] instant coffee dissolved in 80g boiling 
water (Add more boiling water if necessary and beat 
until light and fluffy). 
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CARAMEL WALNUT CAKE 


80m1 butter 125m1 brown sugar 
15m1 syrup 250g walnut/pecans 


Melt butter, add sugar, bring to boil. Add syrup. 
Boil for another 2 minutes. Pour into a greased 225mm 
tin. Leave while you make the batter. 


125ml butter 250m1 sugar 
2 eggs 5m] lemon essence 
125m1 milk 250m1 flour 


125m1 maizena 15m] baking powder 


Cream butter, add sugar slowly, add beaten yolks and 
lemon. Add milk, a little at a time. Sift flour. 
maizena, and baking powder. Fold in beaten egg whites 
Pour over caramel mix. Bake 190°C for about 35 mins. 


GOOSEBERRY FLAN 


500g self-raising flour 2 eggs minus 1 white 

180g margarine 30m1 milk 

10т1 vanilla essence 190g sugar 

Mix softened margarine and sifted flour, add rest of 
ingredients and mix together well. Use as desired, and 
store rest in fridge. 

Line a round 2cm pie plate (oven-proof) with above 


pastry, and bake "blind" till golden brown. 
Leave to cool. 


Filling: 

1 can (approx. 425g) gooseberries. 

About 10m] custard powder. (Depends оп how soft or 
"hard" you want the glaze to be). 

Drain gooseberries very well. Put most of the juice 
into a pot on the stove and bring to boil. Blend the 
rest of the juice with the custard powder and when 
juice on stove has boiled , very slowly (so as not to 
cause lumps) add the hot liquid to the custard mixture 
stirring all the time. When all well blended, return 
pot to stove and bring to boil. Then remove from 
stove. 

When slightly cool, spoon carefully over the goose- 
berries which has been placed in the pie shell. 
Decorate with cherries if desired. 
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BANANA BREAD 
About 8 large bananas mashed 


250g marg. or butter 500g castor sugar 
4 eggs 1 kilo self raising flour 
Sm] bicarbonate of soda 125g walnuts (optional) 


Mash bananas. Cream margarine and sugar. ADD BEATEN 
EGGS ONE AT A TIME. Add bananas then sifted flour 
and bicarb. (Fold in walnuts if used). 

Place in 2 greased or foil lined loaf tins. Bake at 
180°C for one hour. 


ORLEY-WHIP CHEESE TORTE 


1 envelope orley whip 1 carton smooth white 
10m] castor sugar cheese (250g) 

5m] vanilla essence 3 pkt. boudoir biscuits 
lemon jelly 250 ml boiling water 


grated lemon rind 


Beat orley-whip until thick. Add cheese and beat until 
smooth. Add sugar and vanilla. Make jelly as follows- 
dissolve jelly in 250m1 boiling water, use half this 
quantity. Add when cool. Line dish with biscuits, 
lightly dampened with milk and pour mixture over. 
Chill. 


BLITZ TORTE 


250g flour 15m] baking powder 

pinch salt 120g butter 

315g sugar 4 eggs (separated) 

5ml vanilla essence 45m] milk (or boiling water) 
125g sliced almonds 15т1 sugar mixed with 


2m] cinnamon 


Sift flour, baking powder and salt. Cream butter 
and 125g sugar. Add well beaten egg yolks, vanilla 
essence, milk and sifted dry ingredients. Spread 
mixture into 2 pans (225mm). 

Beat egg whites stiffly with the remaining 190g sugar 
Spread over unbaked mixture in both pans. 

Sprinkle with almonds, sugar and cinnamon. Ваке in 
180°C oven for about 25/30 minutes. When cool, spread 
whipped cream or custard between layers. 
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APRICOT SOUR CREAM TART 

500m1 cake flour 
5m] vanilla 

1 large egg 


Base: 250m1 butter or margarine 
5m] baking powder 
250m1 sugar 
Filling: 250g dried-apricots (or peaches) 
125m1 sour cream or smetana 


60m] sugar 25m1 flour 
3 eggs 25m] melted butter 
2ml vanilla icing sugar 


Cream butter and sugar, add beaten egg, then flour 
and baking powder. Lastly vanilla. Knead to a soft 
dough, that is very smooth. Press into large greased 


oven dish. Trim. 

After having soaked apricots for 2-3 hours cook for 
5 minutes. Add 15-30т1 van der Hum or brandy. 

Beat eggs, add sugar, flour, melted butter and sour 
cream. Stir in vanilla. 

Place apricots on base and pour over sour cream mix- 
ture. Bake at 180°C for +-30 minutes. 


When cold cover with sieved icing sugar. 


PARAVE BANANA LOAF 


125g walnuts 3 medium bananas (250т1 
250g sugar Pureed) 
2 eggs 125т1 vegetable oil 

2т1 vanilla 375g flour 

2m] bicarbonate soda 5m] baking powder 

Im] salt 


Preheat oven to 180°C. 011 sides and bottom of small 
loaf pan. 

Chop nuts coarsely. Puree bananas until smooth. 
Beat eggs and sugar well. Add oil, banana puree, 
vanilla and dry ingredients. Stir in nuts. Ваке 
1 hour. Ready when toothpick inserted in centre comes 
out clean. Let cool in pan 10 minutes. Turn out. 
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GARDEN CAKE 


125g walnuts 3 bananas pureed 
250g sugar 2 eggs 

125m1 oil 101 vanilla 

375g flour 5m] baking powder 
5ml bicarb pinch of salt 


Pre-heat oven to 180°C. Oil loaf pan. 

Chop nuts coarsely. Beat sugar and eggs. Add oil slow- 
ly. Add bananas, vanilla and dry ingredients. 

Combine well. Stir in nuts. 

Bake for 1 hour. Cool in tin. 

Garden: Cake: Substitutes 


Instead of bananas use: 
250g peach puree and 2m] nutmeg 


OR 

250g firmly packed shredded carrot and 5ml cinnamon 
OR 

250g peeled and grated apples and 2m] nutmeg 
OR 


250g firmly packed shredded Zuchini (baby marrows) and 
15m] cinnamon. 


OR 
125g sultanas and 3 teaspoon cinnamon. 
LEMON MADEIRA CAKE 


130g butter 3 eggs 

750g flour 10m1 baking powder 
500g sugar grated rind of 1 lemon 
salt 190m1 milk 


Cream butter and sugar. Add eggs. 


Add flour, baking powder and rind, salt alternatively 
with milk. 


Bake in tube tin 180° for -+ 1 hour. 
Meanwhile boil 80g sugar, juice of 1 lemon together 
and pour hot over hot cake which must be removed from 
tin. 
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MILK TART 


500т1 milk 15m] maizena 
60m] flour 120m] sugar 
2 eggs 15m] butter 


cinnamon sticks 
1 x 22cm deep pie dish lined with short crust pastry. 
Mix flour, maizena, sugar with a little of the milk, 


(no lumps!). Bring remainder of milk to boil with 
2 cinnamon sticks. Pour hot milk slowly over flour 


mixture to prevent lumping. 
Return to pot on stove and cook till thick, stirring 


all the time. Remove from heat. Add butter and 
beaten egg yolks and mix well. 
Fold in stiffly beaten egg whites. 


Pour into pie dish and bake - 25-30 minutes at 200°C 


CHEESE CAKE 


Pastry: 

500g self-raising flour 2 eggs minus 1 white 
180g margarine 15m] milk 

10m] vanilla essence 175g sugar 


Mix softened margarine and sifted flour. Add rest of 
ingredients and mix together well. Use as desired and 
store rest in fridge. 


Filling: 

2 cartons homogenized skim milk cheese 
2 eggs 15m] flour 
125g sugar 250m1 milk 


juice of 1 lemon 


Mix all ingredients together and fill an unbaked pie 
shell made from above pastry. Bake at 175°C for 1 hr. 


Note for slimmers: Skimmed milk may be used in both 
pastry and filling. It is just as delicious! 
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ORANGE CAKE 


4 eggs 250m1 milk 

375g sugar 125g butter 

7ml orange rind 5ml baking powder 
500g flour 


Cream sugar and eggs. 1 

Add sifted flour and rind, and boil milk and butter 
together and add to batter. Lastly fold in baking 
powder. 


Bake in tube tin at 180°C for 45 minutes. 


Boil together: 80g sugar 60g butter 
250m1 orange juice 
Throw over cake whilst both are hot. 


HONEY CAKE 
375g flour 250g sugar 
1 egg 7ml honey melted with 
10m] baking powder 3 cup butter 
75g butter 190m] milk 


Cream butter and sugar. 
Add well beaten egg. 
Add dry ingredients alternatively with milk. 


Grease pie plate (about 25cm) add mixture and bake 
3/4 hour at 150°C. 


While hot pour over the melted honey and butter. 
Serve in dish. 


BRANDY TART 
Boil together w Se Tag 


1 cup chopped dates with 190m1 water and 5ml bicarbo- 
nate soda. Cream 30ml butter and 250g sugar. 

Add 1 beaten egg. Sift 10ml baking powder with 

375g flour. Add to creamed mixture. Stir in dates. 
Bake 180°C for 30 minutes. 


Syrup: 


Boil together 250g sugar with 90m] water. Boil for 
5 minutes. Stir іп 15ml butter, 5m] vanilla and 
65ml brandy. Spoon over pie whilst syrup is hot and 
pie warm. Can be poured over pie as it comes out of 
oven. If syrup does not seep in, make slits in pie. 
Serve with whipped cream. 

49 


PYRAMID CHEESE CAKE 
This pyramid cheese cake can be made beforehand as 
it freezes well. 
30 tennis biscuits 200g cream cheese 
100g sugar 1 egg 


250m1 milk cinnamon 
lemon juice 200g butter 


60m1 brandy glace cherries 

Cream the butter and the sugar, add the cream cheese 
egg and flavouring. 

Mix the brandy and the milk. Take a large piece of 
tin foil and lay it flat. 

Dip each biscuit in the milk and lay 15 biscuits on 
to the foil. Arrange the biscuits 5 down and 3 across. 
Spread thinly with a mixture of cheese. Dip the re- 
maining biscuits in the milk and place on top of the 
cheese. Heap the rest of the cheese mixture down the 
centre row of biscuits and place a row of cherries 
on the cheese. Draw up the sides of the foil and close 
tightly, forming a pyramid. Refrigerate overnight. 

To make the icing, take 60g sugar and mix with 60m1 
cold water. Add 30ml cocoa and 125g dark chocolate. 
Boil 2 minutes then remove from heat and beat in 90g 
butter. Cool and pour over the pyramid. 


Decorate with almonds then refrigerate before serving. 


WALNUT CAKE 


Cream together until fluffy: 
150g butter 375т1 sugar 
add 3 eggs beat well. 


Sift together: 
10ml baking powder (heaped) 


400g flour 
5m] salt 
Stir in alternatively with: 
250m1 milk 5m] vanilla essence 


330g chopped walnuts 


Bake at 180°C for 1% hours. 
Cover with water icing and shredded coconut. 
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BOILED FRUIT CAKE 


500g Mixed fruit 500g flour 

250g sugar pinch salt 

250m1 water 5m] bicarb. of soda 
125g butter 5m] mixed spice 

2 eggs (large) 65m] brandy (optional) 


Boil fruit, sugar, water and butter together for 5 
minutes. Set aside to become thoroughly cold. Beat 
eggs well, add fruit and all other ingredients. 


Bake in 22cm square pan (which is greased and lined 
with greaseproof paper) in oven at 150C for 13 hours. 
Switch oven off and leave cake in for 10 more minutes. 

If kept in a closed plastic bag it will remian fresh 

for 2-3 weeks. 


PLUM / APRICOT TART 


2 eggs 125g sugar 

120g butter 250g self-raising flour 
1 tin apricot/plum halves (450g) 

cinnamon 


Beat eggs and sugar until creamy. 
Add melted hot butter. Add flour. 


Place mixture into 225mm tart dish. 

Drain fruit very well and place fruit halves, cut 
sides down on top of mixture. 

Sprinkle with cinnamon, and bake 45 minutes at 180°C. 


ONION TART 


Milk, eggs, paprika, post toasties and grated cheese, 
4/5 onions and fry lightly in oil. 


Dough: 

250m1 flour 10m] baking powder 
60g butter 5m] sugar 

125m1 milk salt 


Sift dry ingredients, rub in butter, add milk, and 
put into dish.. To onion add salt and pepper. Beat 
1 egg and 125ml cream, pour over onions,cheddar cheese 
on top. Put crushed post toasties on top of this, 
and paprika. Bake 425°F or 225°C for 20 minutes. 
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CITRUS FRUIT CAKE 


250g butter 250g sugar 
500g flour 2 eggs 
190m1 buttermilk 5m] bicarbonate of soda 
10m] grated orange rind 
Cream butter and sugar, add eggs, flour, orange rind. 
Put bicarb. into buttermilk and pour over following: 
250g nuts 250g cherries 

250g dates 
Then add to mixture. Stir well. Bake 180° for 13 
hours. Boil up 250m1 orange juice and 125g sugar. 
Pour over cake while still hot. 


MARBLE CAKE 


Beat well 3 eggs and 250g sugar. Add 5ml vanilla 
Boil together 500 butter and 190m] milk. 

Add to mixture above 

375g flour А 

15т1 baking powder, Polina. 

ee Put into mixture after 
little milk from hot mixture САРЕ DL ag 


Stir into mixture. Bake 180°C for 35/40 minutes. 


APPLE HONEY CAKE (Large) 


625g flour 250g butter 
250g sugar 250m1 milk and water 
2m] salt 1 egg 


10m1 baking powder 

Cream butter and sugar, add all other ingredients. 
Butter dish, Tine with 1 large tin pie apples 
sprinkle with cinnamon and sugar. Pour batter over 

this. Bake at 180°C for about 45 minutes. 

While hot pour over 15m] butter and 125m1 honey, which 

has already been heated. 
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